
CUCINACUCINACUCINA
MENU

Golden French fries with Maldon Sea salt flakes & housemade aioli  

P A S T A  E  R I S O T T O  

Crumbed rice balls (3) filled with pumpkin, sage, pecorino

Lightly fried calamari with lemon-dressed rocket leaves 

Slow-cooked delicate pork & fennel sauce with kale & pecorino pepato.
(not tomato based)

Tomato, capers, anchovies, olives & ricotta.

Housemade gnocchi with guanciale, brussels sprouts & pangrattato.

Carnaroli risotto cooked with Brodo di funghi, Porcini
mushrooms, Taleggio & Parmigiano 

Calamari St. Andrea (GF).........................................................................................

Rigatoni Pork & Fennel Ragu.........................................................................................

Orecchiette Puttanesca..................................................................................................

Gnocchi .....................................................................................................................................

Risotto ai funghi porcini (GF).........................................................................................

A N T I P A S T I  

Creamy stracciatella with zucchini, salsa verde, and olive crumb.

Stracciatella (v) (GF)..........................................................................................................

Arancini alla Siciliana (V)..................................................................................................

C O N T O R N I

Patatine fritte (V) (GF)..........................................................................................................

Rocket Raddichio salad (V) (GF)...................................................................................

D O L C E  

Rocket leaves, Raddichio w orange dressing 

Affogato...................................................................................................................................................

Tiramisu .....................................................................................................................................................

Espresso coffee, Kahlua soaked sponge, mascarpone cream & cacao 

Two scoops of vanilla ice cream with espresso coffee   
Add liqueur  Amaretto / Kahlua / Frangelico +$10 
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Squid ink spaghetti sautéed with king prawns in a cherry tomato & fresh
basil.

Squid ink Spaghetti............................................................................................................ 38

V = Vegetarian optional
GF = Gluten free optional  (Most items on menu can be adjust to GF)

Please advise staff of any allergies or dietary requirements

Bread 
Chargrilled sourdough toast brushed with evo  
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BEVANDE
V I N O  R O S S O

Antonin Rodet Pinot Noir (France) 2022

Paul Mas Cabernet Sauvignon 

Kirrihill Shiraz 2022
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DeBortoli Prosecco 

Duperry French Campagne

Aperol Spritz

Negroni 

Gin & Fevertree Tonic 

Lemon Cello 

Bellini Peach

Mimosa

Peroni Nastro Azzurro 

Pellegrino 750ml 

Pellegrino 250ml 

Coke, Diet Coke, Fanta & Sprite

Heaps Normal  10

C O C K T A I L  

V I N O  B I A N C O  

P R E M I X E D  D R I N K S  

B I R R E

N O N  - A L C O H O L I C
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S P A R K L I N G

Villa maria Sauvignon Blanc 2024

Colpasso  Pinot Grigio 

Paul Mas Chardonnay 
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